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(54) CONTAINER FOR CAKE 

(57) Valley creases (3) are formed on a surface of a 
stock material (2) which comprises thin paper. The sur- 
face of the stock material (2) is divided by the valley 
creases (3) into a bottom surface portion (4), which cor- 
responds to a bottom surface portion of a piece of cake, 
and a side wall (5) which adjoins the bottom surface por- 
tion (4). The side wall (5) is formed on its surface with 
valley aeases (6) and mountain creases (7). The valley 
creases (3. 6) and mountain creases (7) make a con- 
tainer body (1) into a shape of a cup. The respective 
creases (6. 7) produce a plurality of divided creased 
pieces (8. 9, 10). The creased pieces (8, 9, 10) are 
formed with step portions (13) which intersect the valley 
creases (6) and the mountain creases (7) in a stepwise 
manner. When a restoring force of the stock material (2) 
acts on the valley creases (6) and the mountain creases 
(7), the respective creases (6, 7) tend to unfold but the 
step portions (1 3) resist to prevent unfolding. 



Fig. 2 
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formed, the seWmf^ 



Description formed, the seclW folds are about to unfold. However, 

the second folds are prevented from unfolding by the 
Technical Field step portion as resistance. 



The present invention relates to a cake container, 
and more specifically, to a cake container for forming 
and maintaining cake batter that is heated to expand in 
a predetermined configuration. 

Background Art 

Conventionally, a cup-like container formed by 
bending sheet material such as paper is known as a 
cake container for holding poundcake and the like. For 
example, as shown in Fig. 22. a container body 20 com- 
prises a bottom 21 corresponding to the bottom of a 
cake and a sidewall 22 protruding from the periphery of 
the bottom 21. The container body 20 consists of a 
sheet of material, which is shaped like a cup by press 
working. A fold 23 is defined on the surface of the mate- 
rial. The bottom 21 and the sidewall 22 are separated by 
the fokJ 23 as a boundary Outer folds 24 and inner folds 
25 are defined on the surface of the sidewall 22. The 
surface of the sidewall 22 is divided into a plurality of 
bent pieces 26a-26c by the folds 24. 25. 

Typically, aluminum foil is used as material for such 
a container In this case, once the material is bent at the 
outer folds 24 and the inner folds 25, bent folds are easy 
to form. Thus, the folds 24, 25 are difficult to unfold, and 
the entire configuration of the sidewall 22 in the con- 
tainer body 20 is favorably maintained. 

Meanwhile, if the material is made of synthetic 
resin, paper or the like, a restoring force that restores 
the material to its original flat shape is applied to. the 
outer folds 24 and the inner folds 25 when the material 
is bent by press working. This leads to a problem in that 
the sidewall 22 loses its shape, and the entire configura- 
tion of the sidewall 22 cannot be properly maintained. 

Accordingly, it is an object of the present invention 
to provide a container in which the entire configuration 
of the sidewall in the container body is favorably main- 
tained by making the folds defined on the sidewall not to 
unfold. 

Disclosure of the Invention 

In a cake container according to the present inven- 
tion, a first fold is defined on the surface of material 
made of sheet body to be press-worked. The surface Of 
the material is divided by the first fold as a boundary 
between a bottom corresponding to the bottom of cake 
and a sidewall. Second folds are defined on the surface 
of the sidewall. The sidewall is divided into a plurality of 
bent pieces by these second folds as boundaries. Fur- 
thermore, a step portion intersecting the second folds to 
form a difference in level is defined at each bent piece to 
maintain the configuration of the sidewall. When restor- 
ing force of the material that restores to the original 
sheet-shape is applied to the second folds bent and 



5 Brief Description of the Drawings 

Fig. 1 is a plan view showing material in an embod- 
iment according to the present invention; 

10 Fig. 2 is a perspective view showing a container 
body: 

Fig. 3 is an enlarged perspective view showing a 
region A in Fig. 2; 

15 

Fig. 4 is a plan view showing another embodiment 
of the container body provided with two step por- 
tions: 

20 Rg. 5 is an elevational view showing the container 
body in Fig. 4; 

Rg. 6 is a perspective view showing the container 
body in Fig. 4: 

25 

Fig. 7 is a side view showing the container body in 
Rg.4; 

Rg. 8 is a plan view showing another embodiment 
30 of the container body provided with three step por- 
tions; 

Rg. 9 is an elevational view showing the container 
body in Fig. 8: 

35 

Rg. 10 is a perspective view showing the container 
body in Fig. 8; 

Fig. 11 is a perspective view showing another 
40 embodiment of the container body provided with 
step portions solely at the outer folds and the inner 
holds on the sidewall of the container body: 

Fig. 12 is a plan view solely showing the bottom of 
45 the container body having a plurality of air holes 
disposed radially in another embodiment of the 
container body: 

Fig, 13 is a plan view solely showing the bottom of 
50 the container body having four circular air holes in 
another embodiment of the container body; 

Fig. 14 is a plan view solely showing the bottom of 
the container body having five circular air holes in 
55 another embodiment of the container body: 

Fig. 15 is a plan view solely showing the bottom of 
the container body having four rectangular air holes 
in another embodiment of the container body: 
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Fig. 16 is a plan viev\^Pi!y showing the bottom of 
the container Ixxly having four square air holes in 
another embodiment of the container body; 

Fig. 17 is a plan view, solely showing the bottom of s 
the container body having three square air holes in 
another embodiment of the container body; 

Fig. 18 is a plan view solely showing the bottom of 
the container body having two air holes in another io 
embodiment of the container body; 

Fig. 19 is a cutaway perspective view showing part 
of the container body having the upper end of the 
third bent piece notched in a constricted manner; is 

Fig. 20 is a cutaway perspective view showing part 
of the container body having the upper end of the 
third bent piece notched in a right-angled manner; 

20 

Fig. 21 is a cutaway perspective view showing part 
of the container body having the upper end of the 
third bent piece notched in a curved manner; and 

Fig. 22 is a perspective view showing a prior art 25 
cake container. 

Best Mode for Carrying Out the Invention 

Several embodiments of a cake container accord- 30 
ing to the present invention will be described hereinafter 
with reference to Figs. 1 -3. 

As shown in Figs. 1 and 2, material 2 forming a con- 
tainer body 1 in a circular cup-like shape is sheet-like 
thin paper. The material 2 has waterproofing and 35 
greaseproofing and is formed in a square shape. An 
octagonal inner fold 3 is formed by press working sub- 
stantially In the center of the surface of the material 2. 
The surface of the material 2 is divided by the inner fold 
3 into a bottom 4 corresponding to the bottom 14a of 40 
cake 14 illustrated in Fig, 5 and a sidewall 5 correspond- 
ing to the side 14b of the cake. A circular air hole 4a is 
formed at the center of the bottom 4. When cake batter 
is baked, hot air is introduced via the air hole 4a into the 
container body 1 , and the cake batter is baked mellowly 45 
with the introduction of the hot air. 

Inner folds 6 are formed on the surface of the mate- 
rial 2 corresponding to the side wall 5 by press working 
in such a way that the folds 6 extend diagonally from the 
corners of the bottom 4 jolnably toward the periphery of so 

"^ the material 2. Likewise, outer folds 7 as second folds 
are formed on the surface of the material 2 correspond- 
ing to the side wall 5 by press working in such a way that 
the folds 7 extend from the corners of the bottom 4 
- orthogonally toward the periphery of the material 2. The ss 
sidewall 5 is divided by the inner folds 6 and the outer 

' folds 7 into rectangular first bent pieces 8. triangular 
second bent pieces 9 and pentagonal third bent pieces 
10. 



In the firl^fecond and third bent pieces 8. 9 and 
10, a pair of step-like folds 11,12 that extend parallel to 
the inner fold 3 and extend to intersect the Inner folds 6 
and the outer folds 7 are formed by press working. Each 
inner fold 3. 6. outer fold 7 and step-like fold 11. 12 is 
formed simultaneously by a single press work with one 
forming die. The material 2 in Fig. 1 shows the state in 
which it is spread out again in a sheet manner after the 
press work. 

As shown in Fig. 3, a step portion 13 is defined 
between K1 where the inner step-like fold 1 1 and the 
inner fold 6 or outer fold 7 intersect and K2 where the 
outer fold 12 and the inner fold 6 or outer fold 7 inter- 
sect. More specifically, the step portion 13 is formed by 
the step-like folds 11, 12 and is located on the same 
plane at the upper part of the sidewall 5 with angles 
defined by the step portion 13 and each fold 6,7 sub- 
stantially right-angles. In the present embodiment, the 
width of the step portion 13 is approximately 1 mm. 
Although the outer fold 7 that is the boundary between 
the first bent piece 8 and second bent piece 9 is solely 
shown, the inner fold 6 is not shown as the fold 6 that is 
the boundary between the second bent piece 9 and 
third bent piece 10 is composed In like manner. 

In the following, the operation and effects of the 
cake container as composed above will be described. 

When the container body 1 is formed, the sidewall 5 
is bent by a one-step press work at the inner fold 3. The 
first bent pieces 8 and the second bent pieces 9 are 
folded outward at the outer folds 7. The second bent 
pieces 9 and the third bent pieces 10 are folded inward 
at the inner folds 6. Then the first, second and third bent 
pieces 8, 9 and 10 are respectively further bent outward 
at the inner step-like fold 1 1 and bent inward at the outer 
step-like fold 1 2. Then a step portion 1 3 is formed by the 
step-fike folds 1 1, 12 at each inner fold 6 and outer fold 
7. 

As shown in Fig. 3. the restoring force that restores 
the bent pieces 8, 9 to their original state, i.e.. a flat 
shape (arrows P shown In Fig, 3) is applied to the outer 
fold 7 defining a boundary between the first bent piece 
8 and the second bent piece 9 due to the nature of the 
material 2. unfolding the bent pieces 8, 9. Although the 
restoring force P is also applied to the step portion 13. 
the outer fold 7 does not unfold as the step portion 13 
operates as resistance against the restoring force R As 
a result, the first and second bent pieces 8 and 9 do not 
unfold outward relative to the container body 1. The 
same is also applied to the inner fold 6 which is not 
shown, and the second and third bent pieces 9 and 10 
do not unfold outward relative to the container body 1 . 
As a result,, deformation in which the sidewall 5 unfolds 
at the inner fold 6 or outer fold 7 is prevented. 

As described above, in the present embodiment, 
the step portion 13 is provided at each inner fold 6 and 
outer fold 7 on the sidewall 5 of the container body 1 so 
that the step portion 13 can be operated as resistance 
against the restoring force P that operates to unfold 
each fold 6. 7. This prevents the first, second and third 
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bent pieces 8. 9 and 10 on theHHrt/all 5 from unfolding 
and thus, the entire configuration of the sidewall 5 can 
be favorably maintained. 

In addition, since the step portion 13 lies in the 
same plane of the sidewall 5. the resistance against the 5 
restoring force of the material 2 is applied uniformly 
along the periphery of the sidewall 5. Thus, the sidewall 
5 is prevented from deforming more reliably. 

Furthermore, the first, second and third bent pieces 
8, 9 and 10 do not need adhering to one another with io 
adhesive in order to maintain the configuration of the 
sidewall 5. Thus, the sidewall 5 can be easily unfolded, 
and cake is easy to eat. 

In the present embodiment, the following effects 
can be achieved as the material 2 is made of thin paper, is 

In case a foreign metal substance is mixed in the 
cake batter to be contained in the container body 1 . the 
foreign metal substance can be detected by a metal 
detector unlike the case in which the container body 1 is 
made of aluminum foil. 20 

Additionally, when the cake batter contained in the 
• container body 1 is baked, heat of an oven is difficult to 
diffuse as compared with a container made of aluminum 
foil. Thus, the time for baking cake batter is reduced. 

Moreover, unlike an aluminum foil container the 25 
cake batter can be baked with a microwave range in 
addition to an oven. Thus, a variety of baking methods 
can be selected depending on the nature of the cake 
batter. 

In addition, material cost can be more reduced in 30 
thin paper than in aluminum foil, thereby reducing the 
overall manufacturing cost of the container body 1. 
Moreover, when the unnecessary material 2 is disposed 
of. the incineration effidency of the material 2 made of 
thin paper is higher as the material 2 can be incinerated 35 
at a lower temperature than aluminum foil. 

Furthermore, writing or illustrations can be printed 
on the outer surface of the sidewall 5 as thin paper is 
used, thereby improving the attractiveness of the con- 
tainer body 1 . 

The present invention can be embodied as follows 
in addition to the above-mentioned embodiment. 

In the above embodiment, one step portion 13 is 
defined by a pair of step-like folds 1 1 , 12, The number of 
step portion 13 may be two as illustrated in Figs. 4-7 or 45 
may be three as shown in Figs. 8-10. These construc- 
tions enhance resistance against the restoring force of 
the material 2, thereby further preventing the sidewall 5 
from deforming. In the above embodiment, the inner fold 
3 is defined at the boundary between the bottom 4 and so 
the sidewall 5. The inner fold 3 may be omitted by cunn- 
ing the boundary between the bottom 4 and the sidewall 
5. Furthermore, a plurality of step portions 13 may be 
provided in succession along the height of the container 
body 1 instead of at a predetermined location, which is ss 
not shown. 

In the above embodiment, a step portion 13 is 
defined at the inner folds 6 and the outer folds 7 by the 
step-like folds 11. 12 formed annularly relative to the 



first, second and fHlrbent pieces 8, 9 and 10. As illus- 
trated in Fig. 1 1 . step portions 1 3 may be defined solely 
at the inner folds 6 and the outer folds 7 instead of form- 
ing the step-like folds 11,12 annularly. This construction 
also achieves the same effects as the above embodi- 
ment. 

In the above embodiment, one circular air hole 4a is 
defined in the center of the bottom 4 of the container 
body 1. As shown in Fig. 12, a plurality of air holes 4a 
extending radially from the center of the bottom 4 out- 
ward may be defined. As Illustrated in Fig. 13, four air 
holes 4a may be defined at equal distances at the same 
plane having the center of the bottom 4. Furthermore, 
as illustrated in Fig. 14, five air holes 4a may be defined 
at equal distances at the same plane having the center 
of the bottom 4. In addition, as shown in Fig. 15. the air 
holes 4a shown in Fig. 13 may be rectangular or may be 
square as shown in Fig. 16. Moreover, the number of air 
holes 4a shown in Fig. 16 may be three. As shown in 
Fig. 18, the number of air holes 4a may be two. where 
part of the air hole 4a is formed in a saw-like manner. In 
addition to the air holes 4a shown in Figs. 12-18, air 
holes 4a may be shaped arbitrarily, or the number of air 
holes 4a may be modified arbitrarily. 

In the above embodiment, the upper end of the third 
bent piece 10 on the sidewall 5 is shaped in a right- 
angled manner. As illustrated in Fig. 19. the upper end 
of the third bent piece 10 may be notched in a tapered 
manner. As shown in Fig. 20, the upper end of the third 
bent piece 10 may be notched in a right-angled manner. 
Furthermore, as shown in Fig. 21, the upper end of the 
third bent piece 10 may be rounded. 

In the above embodiment, the step portion 13 is 
positioned at the same plane of the sidewall 5. The step 
portion 13 may be arranged in a zigzag pattern as long 
as it intersects the inner folds 6 and outer folds 7. 

In the above embodiment, the step portion 13 is 
bent toward the outside of the container body 1 , and 
outside of the step portion 13 are arranged bent pieces 
8-10. These positional relationships may be reversed. 
Such a construction also achieves the same effects as 
that of the above embodiment. 

In the above embodiment, the container body 1 is 
shaped like a circular cup. The container body 1. for 
example, may be formed in a arbitrarily shaped cup 
such as a triangular cup, a square cup or the like. 

In the above embodiment, thin paper having water- 
proofing and oilproofing is used as the material 2. In 
addition to the material 2 having such properties, kraft 
paper, kraft extensible paper having micro crepe (micro- 
scopic wrinkles), machine glazed paper having a gloss 
on one surface, India paper, paraffin paper, tarpaulin, 
duplex asphalt paper. Japanese paper or the like may 
be used. Besides paper, cellophane, moisture proof cel- 
lophane, plastic film, polyethylene film, polypropylene 
film, polyvinyl chloride film, polyvinylidene chloride film, 
polyester film, polystyrene film, nylon film, polyvinyl 
alcohol film, polycarbonate film may be used. Further- 
more, film type synthetic paper and synthetic paper with 



synthetic pulp as its raw nl^^ial may also be used. In 
addition, aluminum foil may be used, or aluminum foil 
may be adhered to the above paper or film. The quality e. 
of the material of the material 2 may be modified in any 
form in addition to the quality of the material described 5 
above. 

The container body 1 may be embodied so that the 7. 
inner folds 6 are outer folds and that the outer folds 7 
are inner folds. 

Preferably, the size of the material 2 in the above 10 
embodiment is In the range from 10 cm x 10 cm to 20 8. 
cm X 20 cm. The size may be arbitrarily determined 
without being restricted specifically to this range. 

The thickness of the material 2 in the above embod- 
iment may be arbitrarily determined. is 9. 

In the above embodiment, the material 2 shaped 
like a square is used. The material may be arbitrarily 
changed so that it is shaped in a circular, rectangular or 
elliptical manner without being limited to the square 10. 
shape. 20 

In the present embodiment, the width of the step 
portion 13 is approximately 1 mm. Although it varies 
depending on the thickness, quality of the material and 
size of the material 2, the width of the step portion 13 is 
preferably in the rage from 0.2 mm to 5.0 mm. The width 25 
of the step portion may be arbitrarily determined without 
being restricted specifically to this range. 
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The cup-like container as set forth in Claim 1, char- 
acterized by that said material (2) is made of a 
sheet of paper. 

The cup-like container as set forth in Claim 6. char- 
acterized by that said material (2) is greaseproof- 
ing. 

The cup-like container as set forth in Claim 1. char- 
acterized by that said bottom portion (4) has at 
least one air hole (4a) for introducing hot air. 

The cup-like container as set forth in Claim 8. char- 
acterized by that said bottom portion (4) has a plu- 
rality of the air holes (4a). 

The cup-like container as set forth in Claims 8 or 9^ 
characterized by that said air hole (4a) has a circu- 
lar shape. 



Claims 

30 

1. A cup-like cake container formed by a sheet mate- 
rial (2), characterized by that said material (2) 
includes a bottom portion (4) associated with a bot- 
tom surface (14a) of the cake (14) and a side wall 

(5) continuous to the tx)ttom portion (4) and associ- 35 
ated with a side surface (1 4b) of the cake (14), said 
side wall (5) has a plurality of folds (6. 7) for defining 
a plurality of bent pieces (8, 9, 10) in a surface of 
the side wall (5) to form a cup-like container body 
(1), and each of said bent pieces (8. 9. 10) has a 40 
step portion (13) transversing the folds (6. 7) to hold 
a shape of the side wall (5). 

2. The cup-like container as set forth in Ciaim 1 , char- 
acterized by that said step portions (13) are contin- 45 
uously arranged in a peripheral direction of the side 
wall (5). 

3. The cup-like container as set forth in Claims 1 or 2. 
characterized by that said step portions (13) are so 
arranged in a multiple-step manner. 



4. The cup-like container as set forth in Claim 3. char- 
acterized by that each of said step portions (13) 
continuously extends to a depth. 55 

5. The cup-like container as set forth in any one the 
" preceding claims, characterized by that each of 

said step portion (13) Is formed in an upper portion 
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Fig. 12 




Fig. 13 
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Fig. 15 
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Fig. 18 
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Fig. 21 
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